INTRODUCTION
Acrylamide is a chemical compound mainly formed in the Maillard reaction when asparagine (free amino acid) reacts with reducing sugars that are present in food, at temperatures above 120 °C (Zyzak et al., 2003) .
Acrylamide is a colorless and odorless crystalline substance and it is highly soluble in water (Kepekci-Tekkeli et al., 2012) .
First concerning regarding acrylamide dates since 1991 when Scientific Committee on Food has evaluated acrylamide as a monomer in food contact materials concluding that it is a genotoxic carcinogen. In 1994, International Agency for Research on Cancer (IARC) classified acrylamide as probably carcinogenic to humans, being included in class 2A. The Scientific Committee on Cosmetic Products and Non-Food Products has also examined Acrylamide in 1999. In April 2002, the Swedish National Food Authority and the University of Stockholm published a research in which they announced their findings that many heated foods contained significant levels of acrylamide.
A study published in 2006 (www. grinningplanet.com/2006/02-21/acrylamidein-food-article.htm) shows the following list in descending order of acrylamide content: Potato Chips (Crisps), French Fries, Crackers, Toast, Bread Crisps, Cookies, Boxed Breakfast Cereal, Corn Chips (Crisps), Bakery Products, Coffee, Cocoa, Bread.
MATERIALS AND METHODS
This paper refers on available official documents (recommendations, reports, action plans, guidance) published by EU and FDA.
RESULTS AND DISCUSSION
The food industry and the Member States have investigated pathways of formation of acrylamide. Therefore, European Commission (EC) adopted on 3 (Table 3 ). In addition, more than 37000 data received following the ad-hoc call for occurrence data on AA in foods and beverages intended for human consumption collected outside official controls were processed. The data were submitted to EFSA by six organizations: four European food associations (European Coffee Federation, European Breakfast Cereals Association, European Snacks Association and Food Drink Europe) and two national associations (Finnish Food and Drink Industries' Federation and the German Plant Bakeries Association). Table 4 Country  2010  2011  2012  2013  Total  Austria  99  73  82  -254  Belgium  169  192  175  -536  Bulgaria  -44  --44  Cyprus  41  43  42  -126  Czech Republic  45  78  63  -186  Denmark  120  117  118  -355  Estonia  30  42  12  -84  Finland  -120  10  6  136  France  56  165  176  -397  Germany  812  986  1065  -2863  Greece  80  52  50  -182  Hungary  30  36  48  -114  Ireland  66  54  49  -169  Italy  165  155  217  -537  Lithuania  10  42  40  -92  Netherlands  62  ---62  Norway  51  ---51  Poland  -141  --141  Romania  -80  86  40  206  Slovakia  125  99  115  54  393  Slovenia  41  128  77  -246  Spain  107  41  76  44  268  Sweden  56  104  96  -256  United Kingdom  93  199  250  -542  Total  2258  2991  2847 (1) on 'Potato fried products (except potato crisps and snacks)'. Product category (11) 'Other products not based on potatoes, cereals, coffee and cocoa' is not present in Commission Recommendation 2010/307/EU but has been added to make the best use of the data available.
Tab. 3 Number of analytical samples for each European country
(1) Product prepared as consumed under laboratory standard conditions or at home.
(2) Potato patties (kartoffelpuffer, n=52), potato pancake (n=28), rösti (n=12), unspecified (n=3). Results available for coffee beverage were expressed in powder equivalent, according to the dilution factor used to prepare the beverage before the analysis as indicated by the data provider. When such information was not indicated, the following dilution factors were considered: 0.02 for instant coffee, 0.05 for filtered coffee and 0.2 for espresso coffee. (4) Malt extract (n=2), unspecified grain and grain-based products (n=3), unspecified snack food (n=2).
(5) Potato flakes/powder (n=20), potato boiled (n=12), unspecified potato and potato products (n=3), potato-based dish (n=1), new potato (n=1).
(6) Chocolate and chocolate based confectionary (n=30), unspecified cocoa beans and cocoa products (n=1).
Composite dishes vegetable-based and unspecified (n=7), confectionary (not chocolate based) (n=4), seafood crisps (n=2), unspecified legumes, nuts and oilseeds (n=2), dried bananas (n=1), oil frying blend (n=1), rhubarb and unspecified vegetable and vegetable products (n=1). On June 2007 was published on Food Safety Magazine a Regulatory report entitled "Acrylamide, furan and FDA". The conclusions of this report were that acrylamide and furan are both potential human carcinogens that occur in food because of cooking or heat processing and both compounds sprang onto the world stage as important food contaminants within the last several years, and research is ongoing in the areas of toxicology, exposure, formation, and mitigation. Other research on cooking-related contaminants should continue, as it seems that more such compounds will be detected in the future.
On November 2013, FDA published a Draft Guidance for Food Industry regarding Acrylamide in food. The guidance was distributed for comment purposes only. This draft guidance, when finalized, will represent the Food and Drug Administration (FDA) current thinking on this topic. It is referred to potato-based foods, cereal-based food as well as other foods. FDA's guidance does not establish legally enforceable responsibilities but describe FDA's current thinking on acrylamide topic and should be viewed only as recommendations, unless specific regulatory or statutory requirements are cited. This guidance suggests a range of possible approaches to acrylamide reduction. It is not intended to identify specific recommended approaches. Acrylamide reduction is an area of ongoing research, and some approaches discussed may still be at a research stage, rather than in general use. FDA recommends that manufacturers evaluate approaches that may be relevant to their particular products and consider adopting approaches, if feasible, that reduce acrylamide in their products.
CONCLUSION
European Commission and Food Drink Europe, in collaboration with national authorities, developed some "instruments" called Acrylamide Pamphlets, for five key products: biscuits, crackers and crisp breads, bread products, breakfast cereals and fried potato products (potato crisps and French fries), in order to assist SMEs. Every individual operator can use these pamphlets, which are available in 22 languages.
Both European Commission for Europe and FDA for United States, made considerable efforts in order to establish toxic effects of acrylamide on human health and to develop new mitigation strategies for reducing acrylamide level in food products.
Despite all these efforts, there is no available legislation that clearly states maximum allowed level of acrylamide in food products.
